
DRINKS LIST
Aperitifs: Kir 3.95     Vermouth, dry, bianco or rosso 50cl 3.00

Sherry,dry, medium or sweet 50cl 3.00     Campari 50cl 3.00
Kir Royale                                                                    5.50     Pastis 25cl 3.50

House Gordons Gin Smirnoff Red Label
Spirits: Jack Daniels Bells Whisky

Bacardi Jamesons all  25cl 3.00
Stolychnaya Vodka/Bombay Sapphire Gin                                                           25cl 3.50

Mixers: Tonic, Slimline Tonic, Soda, Coke, diet Coke, Lemonade 1.00
Mineral 
Water: Frank Water, still or sparkling 25cl          1.50 75cl 3.00

(a proportion of all sales go to Third World water regeneration projects)

Beers: Butcombe Blond 4.5%abv 50cl 4.95
Butcombe Brunel IPA 5.0%abv 50cl 4.95
Becks Bier 33cl 3.50
Leffe Blonde 33cl 3.95

Cider: Sheppey’s Organic Somerset - medium 50cl 4.95

Soft Freshly Squeezed Orange Juice 3.00
Drinks: Luscombe Farm Organic Apple, Apple & Pear, Spicy Ginger Beer, Raspberry and 

Vanilla, Lime Crush, Sicilian Lemonade 3.00
BottleGreen Elderflower or Ginger and Lemongrass Presse 3.00
Coca Cola, Diet Coke, Sprite 2.00

Liqueurs Courvoisier Tia Maria
and Amaretto Southern Comfort
Digestifs: Sambuca Baileys

Cointreau Grand Marnier
Drambuie Calvados                                      etc 3.50
Somerset 5yr old Cider Brandy 4.50

Liqueur Coffee: 4.95

Single Macallan 10 year old 40%abv 4.00
Malt Glenlivet Special reserve 12 year old 40%abv 4.00
Whisky: Bruichladdich 1989 cask strength 60%abv 6.00

Port: Taylors Late Bottled Vintage  50cl 3.25



WINE LIST
WHITE Bottle 75cl Glass 12.5cl/

17.5cl

1. LES TROIS CEPAGES Dmne SAN de GUILHEM A.LALANNE 2010
Easy-drinking, characterful wine of great quality                                                                                    15.00                2.75/ 3.95

2. DE BORTOLI WILLOW GLEN SEMILLON/CHARDONNAY 2009/10 AUSTRALIA
Dry white – rich Semillon and full-flavoured Chardonnay, 
enhanced with tones of soft oak. 17.00 3.50/4.95

3. PINOT GRIGIO 2010 TREFILI VENETO ITALY
Clean, dry and vibrant. 18.00                 3.75/5.75

4. MUSCADET DE SEVRE ET MAINE SUR LIE 2010 Dmne Du VERGER
The classic accompaniment to fish. 21.00 11.00 (half)

5. URBINA RIOJA BLANCO 2008/9 SPAIN 22.00
Made from unwooded Viura in a traditional soft ripe floral style

6. DEVIL’S CORNER DRY RIESLING 2008 TAMAR RIDGE TASMANIA 24.00
Cool climate Riesling with citrus and limes

7. MUDHOUSE MARLBOROUGH SAUVIGNON BLANC 2010 NEW ZEALAND 27.00
Top quality Sauvignon from a world-class grower.

8. MACON VERZE LE CHEMIN BLANC 2009 Dmne N.MAILLET (B) FRANCE 27.50
Soft, light and creamy character, goes well with fish and white meat.

9.ALBARINO BODEGAS AS LAXAS RAIS BAIXAS 2010 SPAIN 32.00
From Atlantic Galicia aromatic, dry and zesty, excellent with seafood

10. SANCERRE DOMAINE ANDRE DEZAT 2009/10 FRANCE
Classic Sancerre, dry, austere and finely balanced. 33.00 17.50 (half)

11.  PETIT CHABLIS 2009/10 Dmne L’EGLANTIERE FRANCE    34.00
Quintessential unoaked Chablis, wet stones and mineral

11a. CHABLIS 2009 Dmne L’EGLANTIERE FRANCE 18.50 (half)

12. MEURSAULT VIEILLES VIGNES 2007 Dmne BUISSON CHARLES FRANCE 49.00    
Classic white Burgundy from old vine Chardonnay

We are licensed to sell alcohol until 12 midnight
Please note, vintages change without notice from our suppliers, as do prices. We reserve the right to supply a 
different vintage to that listed, but we guarantee the price



RED
Bottle 75cl Glass 12.5cl/

17.5cl
13. MADREGALE ROSSO TERRE de CHIETI 2010

Typical rich, ripe wine from Northern Italy. 15.00 2.75/3.95

14. WILLOWGLEN SHIRAZ 2009/10 AUSTRALIA
Smooth from the start, peppery aromas, ripe plum and blackberry flavours. 17.00                  3.50/4.95

15. TORRES SANTA DIGNA CABERNET SAUVIGNON RESERVA 2008/9 CHILE 
Full bodied Mediterranean style red 19.00

16. FINCA LA LINDA MALBEC 2009 MENDOZA ARGENTINA 
Powerful deep ruby red, spicy cherry nose, gentle tannin. 24.00

17. URBINA RIOJA CRIANZA 2005/6 SPAIN (O)
Traditionally produced using organic methods,
elegant style with hints of strawberries. 27.00

17a. RIOJA CRIANZA BODEGAS OLARRA 2007/8 SPAIN 14.00(half)

18. FLEURIE 2009 Dmne GRILLE MIDI Ch. RAOUSSET (halves  Dmne.Collange 2009/10) 32.00 17.00 (half)
Cru Beaujolais at its best - floral with lovely Gamay perfume, cherry fruitiness

19.CROZES-HERMITAGE REMIZIERES Dmne DESMEURE 2009 FRANCE 38.00
Powerful style but with lovely fruit - Northern Rhone classic

20. Ch.BERNADOTTE MEDOC CRU BOURGEOIS 2002 FRANCE     42.00
Austere well-aged classic claret style -  excellent value

20a CH. de PAVILLON 2005 CANON FRONSAC FRANCE 23.00 (half)

21.  CHATEAUNEUF DU PAPE Dmne BOUTINIERE 2006/7 FRANCE
Full bodied, luscious texture, spicy complexity with raisin notes. 45.00

22. DE BORTOLI YARRA VALLEY PINOT NOIR 2008 AUSTRALIA
World class wine from a high altitude vineyard. 46.00

23. CHIANTI CLASSICO 2006/7 FATTORE CASALOSTE ITALY 47.00
Biodynamic Sangiovese of great class from this historic Tuscan estate 

24. SAVIGNY LES BEAUNE “aux grands liards” BRUCHON & FILS 2001/8 FRANCE 52.00
Lovely feminine Pinot Noir from one of Burgundy’s greatest domaines



CHAMPAGNE AND SPARKLING
27. PROSECCO SPAGO le RIVE NV VENETO ITALY 22.00 5.50

Bone dry and very refreshing

28. DAVENPORTS LIMNEY SPARKLING WINE 2006 ENGLAND 40.00
Organic, genuine Champagne alternative from the chalk downs of Sussex

29. LOUIS ROEDERER BRUT PREMIER CHAMPAGNE NV                                 50.00 26.00 (half)
Light, toasty, and a touch buttery, very fine mousse

DESSERT
30. MONTBAZILLAC ANCIENNE CURE 2007 DMNE CHRISTIAN ROCHE FRANCE

Honey and creamy, terrific with dessert or just by itself after dinner. 25.00 5.00 (125ml)

31. CHATEAU DE CERONS 1998/9 24.50 (half)
From the Barsac commune delicious and very individual

32. DE BORTOLI VAT 5 BOTRYTIS SEMILLON 2006/7 AUSTRALIA
Classic dessert wine from Australia’s pre-eminent producer. 21.50 (half)

33. CLOS du GRAVILLAS DOUCE PROVIDENCE MUSCAT de St JEAN de MINERVOIS (o) 30.00 (50cl)

TEAS AND COFFEE
Americano 2.50
Cappuccino/Latte 3.00
Espresso single    1.50 double   2.50

Tea, herbal tea, fresh mint tea 2.00

Liqueur Coffee 4.95

ROSE
25. LES OLIVIERS SYRAH Dmne de MONT-AURIOL 2010  FRANCE 17.00 3.50/4.95

Full-on red fruit flavours in this delicious rose

26. RIOJA ROSADO MUGA 2010 SPAIN 25.00

Rose Rioja in the classic tradition from this historic producer


